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dener will find that if the plants are
set with a starter solution and given
two or three feedings of liquid fertil-
izer they probably will get all the
nutrients that they need. The side-
dressings should be made before the
buds are ready to be harvested.

CULTURAL DIRECTIONS : Broccoli seed
can be sown indoors in the northern
states and transplanted to the garden
as soon as the ground can be worked.
The larger seedlings will probably be
ready to cut by the middle of July.
They do not do so well in hot sum-
mer temperatures unless they receive
considerable water. Generally seed
can be planted for the late crop any
time up to the first of July. The
plants grow large and should be
planted at least 2 feet apart in rows
which should be 3 feet apart. The
ground should be kept clean of weeds
but not deeply cultivated.

INSECTS AND DISEASES: Broccoli is
subject to the same diseases that are
common to other members of the
cabbage family. In acid or poorly
limed soils, the plants may be af-
fected by club root, which deforms
the roots and prevents proper feed-
ing. Blackleg also affects the stems
and kills the plants. There are a
number of remedies suggested for the
commercial grower, but they are
usually too much trouble for the small
gardener. He should have a few extra
plants to replace those he loses. By
having the soil well-limed and mov-
ing the location of the eight or ten
plants every year, he will probably
have very little trouble. Insects will
prove troublesome. The plants should
be dusted with a rotenone dust to
kill the cabbage worm which will eat
the leaves. Plant lice or aphids may

cause trouble in cool weather. If they
are seen early, they can be sprayed
with Black Leaf 40. Otherwise they
may have to be cut out, as they are
apt to congregate on a few plants. If
they get into the heads, it is almost
impossible to reach them witn a spray
or dust. In that case, they can be
cleaned off by placing the heads in
salt water after they are cut. The
heads should be cut into small pieces
and dropped into a fairly strong salt
solution for a short time; the aphids
will leave the stems and float on the
top of the water where they can be
poured off as the broccoli is drained.
Usually a few rinsings of water will
remove the excess salt. A small
amount of salt will improve the flavor
of the broccoli.

GENERAL RECOMMENDATIONS: Broc-
coli is an excellent vegetable that is
becoming more popular every year.
It has a very high food value and, if
the gardener has not tried it, he
should set out a few plants at his
earliest opportunity. When the stems
and buds are cooked, they become
tender in a few minutes. Most people
will cook it too much and the heads
will fall apart and much of its flavor
be lost. It is usually served with
melted butter. It is readily accessible
on our markets but much of it is not
fresh when we get it. It is quite per-
ishable and should be eaten directly
from the garden to be appreciated.
When harvested, it should not be left
where it will get too warm. It is bet-
ter to cut it near mealtime or else
chill it in the refrigerator. Broccoli
is being canned and much of it is
being preserved by the quick-freeze
method. The frozen product, if fresh
when frozen, is almost as good as that
which is used directly from the gar-